
 

X

X

X

XCARET MEXICAN GRILL AND CANTINA
202 W 4TH ST.

WINSTON SALEM
27101 34 Forsyth

XCARET MEXICAN GRILL AND CANTINA, INC.

Full-Service Restaurant
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XCARET MEXICAN GRILL AND CANTINA
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WINSTON SALEM NC
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steam well 178

German Aguilar

Elizabeth Manning

10/07/20223136 - Manning, Elizabeth

(336) 703-3135

X

Refried beans steam well 150

Chicken steam well 165

Beef steam well 190

Mozzarella salad cooler 40

Lettuce salad cooler 39

Sour cream salad cooler 38

Salsa salad cooler 36

Pico salad cooler 36

Diced tomato salad cooler 37

Pickled onions salad cooler bottom 40

Chicken walk in cooler 40

Black beans walk in cooler 40

Hot water 3 compartment sink 138

Quat sanitizer 3 compartment sink (ppm) 150

jquiceno92@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  XCARET MEXICAN GRILL AND CANTINA Establishment ID:  3034012507

Date:  09/27/2022  Time In:  11:10 AM  Time Out:  2:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
German Aguilar Food Service 09/24/2024

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P)(REPEAET) -
Establishment does not have updated employee reporting agreement that includes nontyphoidal Salmonella. The permit holder
shall require food employees and conditional employees to report to the person in charge information about their health and
activities as they relate to diseases that are transmissible through food. A food employee or conditional employee shall report the
information in a manner that allows the person in charge to reduce the risk of foodborne disease transmission, including
providing necessary additional information, such as the date of onset of symptoms and an illness, or of a diagnosis without
symptoms, if the food employee or conditional employee. Updated employee health policy that includes nontyphoidal salmonella
was emailed to the PIC by REHSI.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)(REPEAT) - Establishment does not have written procedures for vomiting
and diarrheal events. A food establishment shall have written procedures for employees to follow when responding to vomiting or
diarrheal events onto the surfaces in the food establishment. The procedures shall address the specific actions employees must
take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomit or feces.
CDI- REHSI emailed a copy to the PIC during inspection.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee food was stored besides food for service in the reach in cooler. An
employee shall eat, drink, or use any form of tobacco only in designated areas 
where the contamination of exposed food; clean equipment, utensils, and linens; unwrapped single-service and single-use
articles; or other items needing protection can not result. CDI: Education was given and employee food was moved below food
for service.

28 7-201.11 Separation - Storage (P) A bottle of sanitizer was stored on a cutting board use to cut limes and lemons. Poisnous or
toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and single-use
articles by: Separating the poisonous or toxic materials by spacing or partitioning. CDI: Education was given and sanitizer was
moved to its designated area.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) A containers holding salt and sugar were not
labeled. Food that can be readily and unmistakably recognized such as dry pasta, working containers holding food or food
ingredients that are removed from their original packages for use in the food establishment, such as cooking oils, flour, herbs,
potato flakes, salt, spices, and sugar shall be identified with the common name of the food. CDI: Education was given and both
items were labeled.

39 3-305.11 Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor. Two kegs
were stored on the floor of the walk in cooler. Scoop handles were stored in the foods of the following items: rice, beans, shrimp,
steak, and chicken containers. Food shall be protected from contamination by storing the food: (1) In a clean, dry location; (2)
Where it is not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor. CDI:
Education was given and items were moved up and off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(REPEAT) with improvements - Re-caulk the hood where old
caulking is separating and fixed broken ice shield. Equipment shall be maintained in a state of repair and condition that meets
the requirements.
4-201.11 Equipment and Utensils - Durability and Strength (Pf) Four plates were chipped along the edges. Equipment and
utensils shall be designed and constructed to be durable and to retain their characteristic qualities under normal use conditions.
CDI: All plates were discarded during the inspection.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) Chlorine test strips were not available during inspection for their
dishmachine. A test kit or other device that accurately measures the concentration in MG/L of sanitizing solutions shall be
provided.
VERIFICAITON NEEDED BY 10/07/2022. YOU MAY CONTACT LIZ MANNING AT 336-462-1991 WHEN YOU HAVE
OBATINED YOUR TEST STRIPS.

Additional Comments


